The presence of fish in the family food basket is one of the important goals in completing the food regime, but as fish are highly perishable, use of coverage or active packaging could be benefit. In this research, in order to determine the shelf life of the fish, the effect of nettle extract loaded nanoemulsion and storage temperature (4 and 8 ° C) was investigated. To evaluate the effect of temperature and presence of nanoamulsion, various factors such as chemical, microbial and sensory factors were investigated. The samples were divided into 5 groups, which included control treatment, loaded samples with nanoemulsion containing 1, 2, 3 and 4% nettle extract and each of these samples kept the fresh fish separately at temperatures of 4 and 8 o C. ).
Hopefully, results gained from studies encourage food industries to incorporate herb and plant extracts into food packaging and films or as edible emulsioning layers developing shelf-life of perishable food such as fresh or minimally processed fish in inhibiting the microbial growth (Gurib-Fakim 2006 
Determination of nanoemulsion characteristics
In this way, particle size, particle size distribution and particle diffusion index were measured based on the intensity of the transmitted light scattering (caused by the Brownian motion of particles) (Xu 2015).
Sampling method
In order to load the emulsion for the fillets of 
Chemical assay

Peroxide value (PV) determination
One gram of the sample was previously weighed and consequently added in centrifugal tubes and mixed with 11 ml of chloroform solution.
Methanol with a ratio of 2 to 1 was added and the compound homogenized for 2 minutes at a centrifuge of 13500 rpm. The homogeneous solution was then straightened using Whatman's calculating the amount of TVB-N is given below:
TVB-N (mg 100g -1 ) = (V×C×14) ×100/10
As V is the amount of chloride acid and C is its 
Results
As shown in Fig. 1 The peroxide values for all treatments decreased in a concentration-dependent manner for 7 and 14 days of the experiment but was not similarly occurred after 3 days of the study (Figure 4) . The peroxide value showed no significant difference among the treatments as well as control exception for the treatments of 3% and 4 % of groups. The minimum value of peroxide was measured for the two former groups (about 2.4 meq gr kg -1 ) with slight difference with other groups. The study of Alp Erbay et al. (2017) concentrated on Rainbow trout showed a 2 log CFU g -1 cycle of bacteria on second days of the exposure with an increase of 3.79 log CFU g -1 on the 3rd day. the fillets tainted on the 7th day with highest level of 6.27 log CFU g -1 while our findings showed 4.2 log CFU g -1 and 5.3 log CFU g -1 , respectively on 3rd and 7th days, which showed the more effectiveness of 4% U. In fact, samples (treated and untreated) stored at 8 °C after 7 days could not be used and showed high microbial growth. On the other hand, treated samples (nanoemulsion containing 1, 2, 3 and 4% nettle extract) kept at 4 °C properly able to control the microbial growth for 7 days and keep it within range (Respectively, 7.1, 6.9, 6.7, and 5.33 log CFU g -1 ). of course, the least CFU g -1 value at 7 days and 4 °C was gained (about 5.33 log CFU g -1 )
for the treated fillet with 4% of nettle extract that meant the fillet can be stored for 3 days with 
